SASHIMI
Sweet prawns
Scottish salmon
Cornish scallops
Seabass
Yellowtail
Tuna
Scottish lobster (1kg) Allow 30 minute wait

16.00
10.00
15.00
14.00
16.00
12.00
80.00

SUSHI MAKI ROLLS (5 pieces)
Spicy tuna or salmon and avocado
Scallop with jalapeno dressing
Shitake mushroom and cucumber
Soft shell crab and Tobiko tempura
Shrimp tempura and avocado
Yellowtail with black truffle dressing

12.00
15.00
10.00
16.00
11.00
18.00

OTSUMAMI (APPETISERS)
Spicy edamame: Young soy beans with chili bean paste
Chicken and vegetable gyoza with spicy ponzu sauce
Traditional Japanese pickles
Miso soup with tofu, wakame and spring onion
Nasu Dengaku: Sweet miso glazed Japanese aubergine
Wild seabass with black truffle dressing
New style yellowtail sashimi: Sesame oil, spring onion, red chilli, special yuzu soy sauce
Jumbo prawn tempura with Spanish padron pepper and sweet ginger soy dip
Squid tempura
Charcoal grilled Scottish salmon with barley miso and green salad
Teriyaki glazed USDA rib-eye beef with Japanese pickles

7.00
12.00
4.00
7.00
6.00
18.00
18.00
14.00
14.00
26.00
42.00

SOUPS & STARTERS
Wild mushroom soup
Cornish crab bisque with crab tortellini
Braised lamb croquette, pea and mint puree, ajo blanco
Buffalo mozzarella, smoked anchovies, Sicilian pesto, candied lemon
Seared scallops, creamed celeriac, black truffle crust
Lobster and avocado salad, miso tangerine dressing
Mango prawn cocktail

10.00
10.00
12.00
12.00
15.00
18.00
12.00

MAIN DISHES
Wild seabass 'en papillote' with Mediterranean mussel sauce
Ricotta gnocchi, venison ragout and creamed leek
Sardinian Fregola with seafood ragout and bottarga
Slow braised beef cheek, porcini, soft polenta, Vin Santo sauce
Roasted lamb cutlets in herb crust, Dauphinoise, black garlic and balsamic
Veal piccata, roasted artichokes, parmesian parfait, lemon jus
Grilled USDA rib-eye, black pepper sanzoku sauce and onion tempura
20 Oz Dover Sole chargrilled or Meuniere

28.00
18.00
25.00
26.00
27.00
26.00
42.00
42.00

SOUPS & STARTERS
Steamed dim sum (choice of prawn/chicken/pork siu mai)
Hot and sour soup
Won ton soup
Sweet corn soup - chicken / crab
Tom yam soup - chicken / prawns
Fried duck rolls, sweet and sour sauce
Crispy soft shell crab with garlic and chilli
Malaysian raw salmon salad

12.00
9.00
9.00
8.00/9.50
11.00/12.50
13.00
13.00
18.00

MAIN DISHES
Whole Scottish lobster 1 kilo with ginger and spring onion
Sambal prawns
Aromatic crispy duck
Ming’s Sichuan chilli Dover sole
Crown London kung po chicken
Shanghi style braised pork belly
King's style beef in black pepper sauce
Steamed wild seabass, ginger and soy dressing
Stir-fried Ho Fun beef noodles
Pork Zha Jiang noodles
Sichuan-style chicken with chillies
Mee Goreng
Singapore noodles
Gai lan with ginger sauce
Sichuan dry fried long beans (chicken or pork)

80.00
18.00
27.00
26.00
22.00
24.00
26.00
26.00
24.00
18.00
16.00
13.50
15.00
8.00
10.00

STARTERS
Palak patta chaat: Crispy fried baby spinach, yogurt and tamarind chutney
Vegetable samosa, mint and coriander chutney
Lamb samosa, tamarind, spicy yogurt
Prawns pakora: Marinated and deep fried in aromatic batter
Duck Masala: Slow braised spiced duck, thick masala sauce and garlic
Tandoori chicken tikka salad: char-grilled chicken, red pepper sauce & garlic mayo
Tandoori lamb chops: Marinated lamb chops with spices, ginger and garlic
Wild seabass tukuda: Marinated and batter fried sea bass with masala sauce

9.00
12.00
14.00
13.00
15.00
14.00
18.00
22.00

MAIN DISHES
Chicken tikka masala: Creamy and buttery tomato based chicken curry
Goan fish curry: Marinated wild sea bass with coconut, spices, mustard seeds
Lobster kadhi masala: Pan fried with spices, masala sauce, peppers and ginger
Chicken madras: Southern Indian spicy coconut chicken curry
Lamb or chicken biryani: Aromatic and fragrant lamb or chicken slow and pilaf rice
Chicken makhani: Chargrilled chicken breast, spiced creamy butter and tomato sauce
Lamb rogan josh: Classical kashmiri lamb cooked in browned onions, tomato and yogurt
Lamb awadi korma Slow cooked with herbs, spice-browned onions and yogurt
Dahl makhani: Creamy black lentils, black urad beans and red kidney beans

20.00
28.00
32.00
20.00
28.00
22.00
24.00
26.00
12.00

STARTERS
Selection of hot and cold mezze (for 2 to 4 share):
Hommous, moutabal betnjan, warak inab (stuffed vine leaves), lebneh tabbouleh,
kishkeh, mtabbouleh, al raheb, muhammarah, grilled halloumi, falafel, cheese
sambousek, lamb kibbeh, spinach fatayer. (Individual portions of dishes 7.00 per plate)
Traditional Arabic salad
Arabic salad with halloumi and grilled chicken

40.00

15.00
20.00

MAIN DISHES
Kafta lahme: Chargrilled spiced minced lamb, herbs and onions
Shish taouk: Chargrilled chicken cubes marinated in garlic, lemon juice and spices
Lahem meshoue: Grilled lamb cubes marinated in lemon juice, olive oil and spices
Farowj meshoui: Chargrilled half baby chicken with lemon juice, garlic, Lebanese spices
Chicken shawarma: Pan fried marinated chicken wrap with chili and garlic
Fafafel wrap served with thin fries and Arabic salad
Kredis bil salsa harra: Grilled prawns citrus rice and harra sauce
Lamb bamia: Braised lamb tomato sauce, garlic, coriander and okra
Vegetable bamia: Braised vegetables in a tomato sauce, garlic, coriander
Samaka bil raman:Grilled salmon fillet, pomegranite glaze and rice
Crown London Aspinalls Lebanese mixed grill: Shish taouk, lahem meshoue, kafta
lahme, baby chicken (for 2 to share)

26.00
22.00
30.00
26.00
24.00
16.00
26.00
28.00
19.00
25.00
42.00

Warm chocolate fondant with hazelnut ice cream
Pear crumble, passion fruit sorbet
Mango eton mess
White chocolate and raspberry bavarois
Ginger and lime crème brûlée
Pistachio mille-feuille, cocoa sorbet
Selection of ice cream and sorbets
All freshly prepared by our pastry chef
Selection of farmhouse cheeses
Served with cheese biscuits and a homemade onion and Port jam

9.00
9.00
9.00
9.00
9.00
9.00
9.00

12.00

MIDDLE EASTERN DESSERTS
Muhilabia: Milk, sugar and corn flower with rose water
Om ali: Egyptian bread pudding with nuts and saltanas, served with ice cream

9.00
9.00

INDIAN DESSERT
Gulab Jamun: A traditional Indian dessert, spongy milky balls in rose-scented syrup

9.00

